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; BACK PRESSURE TYPED FRESH-RETAINING VACUUM BARREL 

» ■ 

' \ the present invention relates to a back pressure typed fresh-retaining vacuum 

barrel,. • . 

•: There : are a variety of beer barrels. When the barrel is filled with beer, since the 
. pressure in Jhe piping is higher (0.1-0.6 Mpa) and the fluid speed is larger, the rich 
. (^-containing air expends quickly and brings the beer out of the barrel as a result of 
pressure relief and agitation, therefore in the barrel is a mixture of the foam and the 
wine iluid. -It is hard to measure the wine fluid. It is necessary to estimate the pouring 
wine volume with empiristic way based on the amount of the spillage foam and the 
s^Hlage. auration length. Evidently not only a large number of beer is wasted but also 
the-consis'tence of the wine volume can not maintained. Furthermore the internal of 
the; barrel is communicated with atmosphere when pouring the beer, the airborne 
bacteria and a large amount of contamination as well as oxygen make the beer 

: deteriorated and greatly shorten the fresh-retaining period so as to affect the 

»• , . 

... 'iransportatio.n and use of the beer. 
' H is a subject of the invention to provide a back pressure typed fresh-retaining 
Vacuum barrel in- order to overcome the disadvantage of the prior art. It supplies a 
.green package container for the beer manufacturer in respect of saving and 

' £uto-n>etering as well as remote distribution, on the other hand, fresh beer being 
friendly with environment is provided to the consumer to achieve green consume. 

The technical solution of the invention is that a balloon made of composite film 
engaged with the internal is placed in the internal; the balloon can be filled and 
discharged to make air not come into contact with the wine fluid; in the shield cover 
of the -internal opening there is provided fluid formation means with the function of 
•filling wine under back pressure and discharging wine under normal pressure, the 

,' formation means consist of three valves ( i.e. pressurizer valve, line valve and 
:cha^mg ; !&alve ) installed on the bottom of the shield cover which is communicated 
Avith the balloon in the inside chamber together with the above mentioned balloon, it 
is ensured' that the means are sealed without any leakage. The wine charging and 
'.discharging valve substitutes for the wine discharging valve. The wine charging and 
discharging valve has been vacuumized when delivery to make the internal in vacuum 

* : state,- 

••■ The^attached drawingis a schematically representation of the overall structure ot 
;rthe novelty back pressure typed fresh-retaining vacuum barrel. 

The'back pressure typed fresh-retaining vacuum barrel has an outer barrel 1 with 
'.insulation layer, internal (chamber) 9 inside the barrel, and the wine charging and 
discharging valve 10 as well as the shield cover 2 above the opening of the internal 9, 
Vcharacterfeed in that on the bottom of the shield cover 2 there are pressurizer valve 3, 
; line.yalve 4 and charging valve 5 which may be available on the market, there is 
■provided .a balloon 8 engaged with the internal on the edge of the internal 9 opening, 
the- balloon 8 is tightly sealed on the internal 9 opening by means of a circular 
\ retaining ring 6 beneath the shield cover 2 and silicone washer 7 and bolts 1 1 . The 
• said balloon 8 is of composite film without toxin and odor, which may be filled and 
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MM the * always no, come into ccntac. «* «^ is is te 
ichtM component that fills the wine under back pressure wrthou any 
? b estate of the sterilization of vacuum, before deUvery the Mri 9 
maybelfather vacuumized throueh me wine charging and discharging valve 10, 
that is, the'interoal 9 is in vacuum slate before wine filling. municattd wi m 

.* .When filling (he wine, firs, the chafing valve * "JJ^SVS 
messurized Sir so flat die balloon is inflated and engaged with the waU I or in 
S, When the pressure in Are balloon increases - 
J begihs to discharge, at this time the pressurized air is shut off sc ,9m 
mahSns the. back pressure of O.lMpa, die beer gun with the mm mmm£ 
0,12Mpa : is connected with the wine charging and (hschargmg valve 10, _the beer 
flows, smoothly and rapidly into the beer barrel under the back pressor. iof MM*. 
the balloon conWcts as the beer flows in, me balloon pressure increases until the 
preesurizer valve 3 begins to discharge, the back pressure in the ball »™ t ma) "^"f " 
S.lMpa.- to balloon ia engaged with the upper wall of the internal when the beer 
barrel is M filled reaching the predetermined value, the filling beer under back 
jrasme-is wine fluid rather than foams, the problem that the foam occurs and 
overflows- is thoroughly eliminated. 

'• ' Whea.distribution it is required only to open the line valve 4 to make the balloon 
in communication with the atmosphere so that the beer may be on sell as required, i.e. 
discharging the wine under normal pressure. When discharging the air enters m 
balloon » expand and always replaces the vacuum as a result of wine ^charging. 
"The back pressure typed fresh-retaining vacuum barrel according to the invention is 
.not.'in Wfitact with the air during transportation, filling and distribution so that *e 

• oeer- keeps fresh, the fresh duration may extend to more than ten days, further the 
'operation.,* convenient. It is evident that the back pressure typed fresh-retaming 
. vacuum barrel according to the invention not only reduces *he beer waste and 
prolongs the fresh duration, but also makes the establishment basis for the 
automating and semi-automatization of charging since the filling beer is wine fluid 

' rather than foams under back pressure. 
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; -' ' r'Xck pressure typed fresh-retaining vacuum barrel haa an outer bant! (0 

• diaahargingvaive (10) aa W eU as the sWeld cover (2 abo , 
.» characteriaed in toon A. bo«om of»e ** Uov« ® toe are P 
Wive (3), line valve (4) and charging valve (5), there is proviaeu 

«h flre interna, on the edge of die interna. P) openmg, teWta. W ■ 
nghdy «M on the internal (9) opening b, means o a ertcuhr retau,,ng nng (6) 

^tt^SZZ?^!^ in to *e 

' *t -S! SreSng baare. according to clebn lor 2 — d^ 
balloon (8) is ofeompoaite film, which may be filled and Ascharged to mate the a„ 
' alfviys not come into contact with the wine. 
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